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GASTORIA

LOW SHOES MUST GO!

Final Cut Prices
That Mean Absolute Clearance

Here is a final sale of
all of High and Low Shoes in the house. A

of price without a sacrifice of

$3.50
Values,

Every High and Low

These Low

f
styles leathers, white

patent slippers in match
shop

and price.
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EXCURSIONS.

Labor Day Outing
OLD COMFORT

VIRGINIA

ROUND $3.50
OLD

Tickets on Sale SO, 30. 31
Good to return up to and a dine

2.
City Ticket Offlee,

731 Fifteenth bt., oodvrard Bidft.
NORFOLK & WASHINGTON

STEAMBOAT CO.

GREAT FALLS
FREE
Amusements

CARS LEAVE: 3STH A M STS.

Round Trip
at Va,

84 decree.

For Infants and Children.

The Kind You Have

sweeping, smashing, clearance
'styles

lowering quality.
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DANCING
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Signature

of AW

In

Use

For Over

Thirty Years

GASTORIA
tnc ciiitauii cohmnt. new to city.

$4 6 $5
Values,

ilj
Shoe in the House at

Prices.

One Door from Cor. 7th and F
Opposite Casino

EXCURSIONS.

COLONIAL BEACH
una- liaan liar WMlinston with Stodj Bacn.

ST. JOIIAS
lares Ith stmt Wbtrf dillj, nctvt Moodir. sts. m.; Satimliy. 220 p, m.
Danelnir on the pier In the cool

trip SO ctnU Bets tfcaet. good until8pt 2. SI. On ule t 159 F 81. Kw.

CONCEni EVK.NXNG

CHEVY CHASE LAKE
By Large Section

U. S. MARINE BAND
Followed by Dancing

Art rata... op Free.

STEAMER CHARLES MACALESTER
MOUNT VERNON

.,St sL m. Trt ! m v. m- - r.
mldoo to eroppdj. Beigtlfai uS) on PoOm

TASTE SO GOOD
JANES'

Chocolates and Bonbons

NINTH STREET N. W.

All in all colonials, pumps, ties, tans,
s, leather, all shades to

gowns with and Cuban Heels. No can equal us
for style, quality,

SHOE SHOP
CQ7 Qf

OPEN SATURDAY NIGHTS UNTIL 9:30 P. M.

POINT

OCEAN VIEW

BUCKROE BEACH,

TO POINT AND NORFOLK
Aacuit

loci
September

35c
Temperature

yesterday,
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"The Table and the Kitchen
By HDA AMES WILLIS.

Corn Sonp.
Scrape enough green corn pulp to make

a pint. Boll the cobs for half an hour
In enough water to cover them, having: a
pint when strained. Put It on to beat
and when boiling add the corn pulp and
cook fifteen minutes. Add a teaipoonful
of flour rubbed smooth with tablespoon-fu- l

of butter. Season to taste with salt
and pepper, add a pint of hot rich milk
or thin cream, boll five minutes and
serve at once.

Warm Soft GlnCer bread.
Melt' butter the size of an egg and stir

Into a sup of warmed molasses. Add
also a tablespoonful of ginger and tea- -
spoonful cinnamon. Let get cool, then
stir In two cups of flour sifted twice.
Lastly stir In a teaspoonful of baking
soda dissolved In tablespoonful of hot
water. Bake In a long shallow or loaf
pan in moderate oven unul It is done in
the middle.

Peach Dnnipllnc.
Make a rich biscuit dough and cut hi

small squares. Pare peaches and cut
in hahes. extracting the seeds and
Duttlnc sugar In the cavities and cover
ing with other half of peach with a little
suzar on top pinch the edges or tne
dough carefully over the peach and bake
In a moderate oven ior hair an hour.
Serve hot or cold with sugar and cream.

Velvet Cakes.
To a n egg add a tablespoon

of melted butter, halt pint of milk, half
teaspoon salt, half pint of flour In which
Is mixed one teaspoon cream tartar. Add
half teaspoon soda dissolved in a table-
spoon hot water. Beat up light and
smooth and bake at once on a

griddle.
Tomato Omelet.

Peel five medtum-slxe- ripe tomatoes
and chop fine. Put Into a saucepan with
one onion finely chopped, one teaspoon
butter, half teaspoon salt, quarter tea-

spoon pepper, and one cracker pounded
fine. Cov er closely and let simmer for an
hour. Beat three eggs to a froth and
stir Into the tomatoes, beat well and
pour Into a hot. omelet pan
and brown nicely, then fold and turn over
on a heated dish and serve.

neef rle Trlth Potnto Croat.
Scraps of cold roast and steak may be

used up in this dish, making a very ap-

petizing dish. Boil five large potatoes In
salted water until they are tender, but
not broken. Drain and slice a layer into
a buttered baking dish, then add a layer
OL meal BptliiiVicu nun naiL, iffc, m

little onion Juice, and minced parsley.
Add more potatoes, seasoning. &c A
little tomato and green pepper adds to
this dish Also a dash of celery salt.
When the dish Is full mash enough of the
potatoes to make a cupful, add a table-
spoon of butter, and when cool stir In a

n egg, one cup of milk, and
half a tablespoon salt. Beat up very
light and then work In enough flour
mixed with a level teaspoon baking pow-

der to make a dough that will roll out
in a sheet about half an Inch thick. Pour
over your potatoes and meat any gravy
you have left from the roast or made
from bones and trimmings, cut silts In
your crust and lay It over the top of the
pie and bake.

Corn Fritters.
To a pint of corn pulp add two well'

beaten eggs, quarter of a cup of milk,
salt and pepper to taste, and just enough
flour to hold together. Bake on a hot
rrtddle. Too much flour added tt green
corn fritters or pudding destroys the del
icate, fine flavor of the corn.

Grceu Apple Governor.
Peel, core, and slice the apples thin.

Fill a pie pan heaping full of apples
without seasoning or crust Cover with
a paste made with a kitchen spoonful of
shortening, half lard, half butter, cut
through two heaping kitchen spoonfuls
of flour, mixed lightlv together Lse
erough Ice water to make a dough that
will roll out thin. Bake until apples are
tender, lifting crust to make sure W hen
done, remove crust and place It top side
down on a plate Let get cold before
serving Just before ready to serve add
to the apples a cup of white sugar and
tlr and mash smooth. Spread on the

crust and gratp nutmeg over them fcerve
with plain or whirped cream.

French Pnncnlces.
Separate three eggs, one cup of milk.

quarter teaspoonful salt, one teapoonful
sLgar, half cup flour, and a tablespoon-fu- ll

of olive oil. Add the milk. salt, and
sugar to the oeatcn olks. Pour a third
of the mixture on the flour and stir
smooth: then add remainder of the milk
and beat well; then add the oil. Heat
and butter a pan and pour Into it
enough mixture to cover the pan bottom
and about half an Inch up the side.
Brown on one side, then turn and brown
on the other, spread with Jelly, dust with
sugar, and serve.

3Tevr Peach Cobbler.
Fill a pudding dish with whole peeled

peaches and pour over them a pint of
water. Cover closely and bake until
they are tender Then drain off the
Juice from the peaches and let stand
until cool. Add to the Juice one pint of
sweet milk, four n eggs, one
cup of sugar, one tablespoonful of but

Vivid Color

All of the style in autumn hats are

uost to make:
Shape

...,,..,,.,

ter, melted, a small cup of flour mixed
with a teaspoonful baking powder. Beat
well for three or four minutes and pour
over the peaches In a baking dish, and
bake unUl a rich brown. Serve with
cream and sugar.

Cream Biscuit.
Put a quart of sifted flour Into a bowl,

add to it a heaping tablespoonful butter
of lard, rub well together with tips of
fingers, add two heaping teaspoonfuls
baking powder and half teaspoonful salt,
six tablespoonful cold water, or enough
to make a soft, smooth dough. Roll out
about half an Inch thick and bake fifteen
minutes In a oven.

Ilnketl Trout n la Clinmboril.
Split the cleaned fish in halves, remove

the bones and lay in a buttered pan.
skin side down. Cover the tcp with salt
and pepper and sprinkle lightly with
cracker crumbs. Place In the oven and
bake. Crack the bones and head and
put Into a stewpan with a small onion,
a large spoonful of butter and cook
about fifteen minutes, then strain. Add
a can of mushroons chopped fine, thicken
with cracker crumbs, season with salt,
pepper, and anchovy paste. The trout
should be almost done by this time. Re-
move from the oven, pour off all fat.
cover the fish with the prepared saucr.
finish cooking, and serve.

THE CHHDBEFS CORNER.

ffaiii&tk
"The Purltnn Slnlden.'

Dear Children If I m not mistaken, the
name of Prlscllla. "The Puritan maiden,'
before she became Mrs. John Alden was
Prlscllla Mulllns. This may not sound
as well as Montague which was the
name I gaTe my best doll when I was a
little princess or as Van der Veer or
some other aristocratic names, but
suspect that Prlscllla was just as sweet

girl as though she had a more high
sounding name.

bhe must have been a very homesick
girl when John Alden went courting her.
because ou remember she told him that
the had been dreaming of her old home
In England, where the country was "all
like a garden." with the hedgerows in
bloom, and that she had been dreaming
about the ' song of the lark and the
linnet "

Now, which do jou like best, the
quaint, Quakerish costume of dainty
Prlscllla. or the quaint skimpy skirts of
the dalnt girls of now9

Try making a clothespin Prlscllla.
using t'sue paper for her bodice and
skirt like that ou used for John Alden'a
Jacket, and soft, white tissue for her
handkerchief and apron and for her
quaint little cap

Save these little clothespin dolls, be-
cause be and be I will tell you how
to make others, ard vou may have quite
a family of theft. Then vou can have
a reception or a party or something

princess spinawat.

Mnkl a SterlllEr.l Gnuitj,
Here Is i way of making sterilized

gauze:
Buy "hospital gauze" at dry

store, six yards at a time, at S cents a
3 ard; cut It Into sard lengths, fold eich
piece through the middle lengthwise, fold
twice again the same way. then roll
tight!) from one end the six rolls
In an old towel or clean cloth, pin or sew
securely and bake for two hours In a
moderate oven, turning occasionally to
keep from scorching. Thus for 36 cents
and a litUe trouble you have a supply
of sterilized gauze for cuts, bums, hand
kerchiefs for colds, and many other pur-
poses

For a Stlus;.
A sting may have very serious results

It the blood of the Injured person be In
a bad state. In that case, make a warm
fomentation by pouring boiling water on
to some crusted bread Spread this with
boracic ointment and apply as hot aa can
be borne, renewing again In a short time.
If necessary.

Combination

Yerv decided Hern In nim of thn now

....$2.15

S3.90

felts In a dell, but clear shade of lavender, trimmed simply with a bright crim-
son velret bow. held in place with a band of lavender satin.

V4 yard satin ribbon ""'...". !.I!i!.l!l!H!l!I!!.!!l lis
Total

quick

goods
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At the Theaters
COLUMBIA.

"Dltorcon t
"All husbands should be grouped In one

class husbands, and all lovers In one
class lovers. The one has all the faults
and the other all the virtues. But In
reality the only fault of the one Is that
he Is a husband, and the only virtue of
the other Is that he Is a lover. The dif-

ference Is In the position, not the Indi-

vidual."
This Is the lesson sent over the

by the Columbia Players last night
In an excellent rendition of Victor
Sardou's corned). "Dlvorcons." which
Washington audiences have seen per-
formed before by other artists.

The lesson Is. In other words. If your
wife Is dissatisfied with a husband, give
her a lover yourself and all will be
well But the unsatisfactory husband
would Indeed be fortunate If circum
stances would come so happily to his
assistance as they did to Henri Des
Prlenelles, whq figured that In two years
and twenty-on- e davs of married life he
had had but ISO hours In whtclt to become
acquainted with his wife.

Cyprlennc that is Henri's wife had dis-
covered the need of a lover. She selected
Adhemar De Gratlquar, a cousin, who
was willing. All this. In a small town
In one of the French provinces, while In
the Chamber of Deputies at Paris was
pending a bill which offered to open the
matrimonial Jails and make divorce easy.

Husband Henri did the simple thing
to him the obvious thing. He took from
Lover Adhemar his attractive designa-
tion.

He made him Instead of Henri's riva-l-
Henri's successor designate. Instead of
Cyprlenne's lov er Cyprienne's prospec-
tive husband Then he assumed the role
of lover and the battle was won. The
change took all the spice from the pud-

ding and the play ended after Cyprlennc.
Interrupted by Adhemar during a clan-
destine supper with her

r, administered a sting-
ing rebuke on a left cheek turned up
for a caress, and left the stage a happy
wife without the necessity of another
wedding ceremon). It worked out sim-
ply and beautifully.

Miss Helen Holmes, as Cyprlenne. was
excellent, as was Carl Anthony, as Henri.
as Aunemir, cvereii uuuernem carnea -
off a difficult role to the complete satis
faction of his many friends in the au
dlence. The support was adequate.

POLI'S.

rrlllij."
Haunting and terflfjlng in Its story,

and filled with wlerd and tragic scenes
which rival the most horrible of Poe's
"Trilby." the story of a girl of the Latin
quarter In Paris, was presented by the
Poll I'lajers last night before a small
audience

The uncanny and eerie atmosphere
which the pit) seemed to cast over the
houe. was maintained until the curtain
dropped on the last act. Such was the
realism of the sinister and repulsive
characterization of Svengali. as portrajed
last night by Paul McAllister, that It
would have been a delight to strangle
him The true test of acting lying in the
ability to Imbue the role wjth the very
spine 01 Deauiy or repugnance wnicn tne
character calls for, it is not necessary to
say that Paul McAllister fully equaled
that test and gave a performance which
has been unequaled bj any of his previ-
ous work since Ms return.

Using his hypnotic power to destroy
the love between the beautiful but un
cultured girl of the artists' studloand
one of the English artists, he forces her.
while under his Influence, to sing, and
she becomes the most noted soloist In
the world. His strength falls him at the
last however, and In the midst of a
concert he dies, and the girl, now his
wife, being without his support, loses
her voice and Is hissed oft the stage.

Miss Izetta Jewel as Trilby, the girl,
seen In one of the most appealing

roles she has had this season. Com
manded by the superior will to do things
he does not wish to do, robbed of all

that Is dear to her she suffers i itold
tortures When Just about to attain the

oal of her happiness, a reunion With
her arUst sweetheart, a picture of Sven-
gali, carelessly left In her apartment,
produces the same spell over her that
Svengali himself did. and she dies under
Its Influence

Dudlev Hawley. as Little Blllee. who
loves TrIIb). gives one of the best pieces
of emotional work he has ever done. He
fully deserved all the Draise elven him
In tho nature of loud and vociferous ap-
plause.

Mark Kent. Frank Shannon. Cecil
Bowser. Miss Helen Tracy, and Ben Mc
Quarie were excellent In minor roles.

The great severity of the piece was
lightened In the third act when Zouzou
became so excited in one of his speeches
that one side of his moustaches took an
upward tilt while the other was In
clined to droop. The ridiculous result
caused even the players themselves to
laugh, ard it Is to be hoped that the
offend'ng hirsute adornment will be bet
ter trained before the next performance.
V pleasant feature of the play was the
excellent rendition of Ben Bolt." that
familiar song of such sweet melody.

ueautitui costumes and scenery aided
in making the production enjoyable.

CASINO.

Movlnsr Pictures.
Seemingly all that dramatic art of the

highest tjpe can do, accentuated with
historically accurate and magnificent
scenic equipment, Jias been done In the
great production of "Queen Elizabeth."
which Daniel Frohman presents at the
Casino Theater this week, with the sup-
plemental feature, another masterpiece
of e art "The Prisoner of
Zcnda." In "Queen Elizabeth" U!e great
Bernhardt seems to have risen to the
summit of her Incomparable aft to pic-
ture the great Tudor queen In her ro
mance with the luckless Earl of bssex.

It Is a powerful photoplay, that Is des-
tined to Hie as one of the great his
torical reproductions of cinemetographlc
art

"The Prisoner of Zenda," played by the
famous romantic actor, James K. Hack
ett, who made his first great success in
the play, supported by Beatrice Becky,
Minna Gale Haynes, David Torrence.
Frazer Coulter and a splendid cast ot
players. Is another masterpiece of photo-
play production. The famous play has
been elaborately and magnificently
mounted. The pictures are wonderfully
clear.

COSMOS.

Vnndetlltc ami I'hotoplnys.
The Tourists In Venice," Lew Orth's

dainty musical comedietta, scored an In-

stantaneous success at the Cosmos at
all shows yesterday. The chief claims
of the little act Is Its refreshing sim-
plicity ot plot rapidity of action and
the beauty of the musical numbers. A
bewildering series ot elaborate costume
changes for the lively little chorus and
a really gorgeous Venetian setting

the ero while the droll comedy
of Jules Black as Reginald, eccentric
mannerisms of James Dyer as Lord
Cevil keep the laughs comliur steadily.
Miss Lillian May In the prima donna
role displayed a pleasing- soprano and

rraoLOT

STOrtB OPENS 8i30 A.

Pictorial Review Pattern, described elaewhrre on Ibis pace, onale at our Pattern Store Street Floor where complete line, ofthese famous patterns are always

Four Big Values in Our Introductory Sale Fall Floor Coverings

Axminiter Rugs, 9x12 Feet
These will make a big Impression

In this sale the remark" ei A CC
able price Bit.00

Perfect orientals and florals
any one worth $!2.S0 at the lowest.
Thick, high pile parlor rugs. A de-
posit secures one.

Wilton Velret Rag, 9x11 Feet
A limited lot, but enough, we

Judge, for today. Such value CO nr
only In our opening sale vo.ys

Pure wool rugs, shorter pile
than the Axmlnsters orientals and
florals, at a saving of IS OS, as they
are a 115 value.

her pert vivacity and spontaneous humor
are good to see. It Is a pretty little
operetta, well staged, and charmingly
presented, and should plesse the most
fastidious.

"One Night." a clever little sketch by
the Whltbeck PIa)ers also found much
favor. Many ridiculous situations and
unexpected denouments kept the audi-
ence laughing till the close

Watson and Little In a Ringing sketch
Introduce clever reparte and Incldently
several good songs. Both members de
served their many encores.

Lola Faullsh is a pleasing violinist
and her rendition of classical and rag
time numbers was capably performed.
Qulnn brothers and Bell, a singing and
dancing trio, did not arrive In time for
the matinee performance, but will per
form the rest of the week. Krf Karson.
Jr. the Western sharpshooter, has an
unusual offering In that his entire per
formance is conducted while balanced

slack .wire. His .accurate work
in the different positions he assumes was

urouna'y applauded
The usual photoplays complete the pro

gram.

GAYETY.

,'!oclnl Molds."
George Stone, the eccentric comedian

and dancer, and Etta Pillard, one ot tne
best dancers on the burlesque stage, with
the "Social Maids," present an entertain
ment this week at the Gayety Theater
that Is well up to the average attraction
there, and in some respects surpasses
many.

George Stone, as Bum Sykes, and his
pardner, Billy Baker, Jacks of all trades
and citizens of all countries, keep up an
Incessant laughter with their grotesque
movements, and at times the applause
was so great that It seemed as If the
remainder of the show would have to be
emitted, so excruciatingly funny wer
their man) different songs and take-off-

George Stone Is a big show an by him-
self, and last night he was bursting with
good Jokes and continuously active

Etta Pillard is pretty and a wonderful
dancer, with a pleasing singing voice,
and she contributes her full share of
merriment

Billy Foster scores a hit as the
"Dutchman" and Is responsible for
many of the most ludicrous situations
and clever work of the piece. Jimmy
Connors and Frances Lee are both ex-

cellent singers and are especially good
In "There's a Wireless Station In My
Heart" The musical program Is a
generous one. and every number Is new
and catchy.

The plot Is laid In Venezuela, and
that Is the Justification for some ex-

tremely elaborate scenic effects of that
countr).

The chorus Is sn unusually large and
brilliant one. good looking, well drilled.
and elaborately costumed, and to t
belongs large share of the success
of the show

The general tone of this show Is a
distinct adtancement in burlesque pro
ductions, and reflects credit on the
management of the Gaety.

GLEN ECHO PARK.

With the park season on the wane
but weather conditions ideal for

amusements the popularity of
Glen Echo Park shows no signs of
diminishing and the daily attendance Is

large as at any time during the sum
mer.

Yesterday was no exception, and In the
afternoon a goodly crowd, with the young
sters largely predominating, was on
hand and all of the amusements, es-

pecially the mldwa, carousel, and the
sand-pil- did a rushing business. In
the evening the grounds were filled and
early and late the coaster, ferns wheel.
gyroplane, and a half hundred other at
tractions were kept busy.

In the dancing pavilion the patronage
was well above the average, the Ideal
weather making the smooth floor and
alluring music a combination hard
resist The open-ai- r "niovles." one of
the many free features of . the resort
dreWIts usual crowd and the clicking
of the Japanese balls and strident cries
of the "barkers" at "Jake's" dog and
candy racks added to the carnival air
that pervaded the park.

Sunday there will be another series ot
concerts and Labor Day and the week
following will find free audevllle with
one big sensational act featured added
to the attractions of Glen Echo.

COURTESIES ARE APPRECIATED.

Navj- - Department Expresses Thanks
for Tlinse Shown 3fltli11es.

The Nay Department yesterday made
public a statement of Its appreciation ot
the courtesies bestowed upon the mid
shipmen, ot the United States Naval
Academy at Annapolis at various points
during their cruise In foreign waters upon
the battleship Illinois.

Especial mention Is made of the recep-
tion accorded the midshipmen and officers
of the Illinois at Antwerp. It Included a
cerles of official and unofficial cordialities
and a recettlon by Mr. and Mrs. Albert
von Bary.

FREIGHT CONFERENCE TODAY.

Details of the fight to be waged before
the Interstate Commerce Commission by
the merchants of Washington and Balti-
more aealnst the croDosed discontinuance
of free store-do- delivery will be dis-

cussed today at a Joint meeting of repre-
sentatives of the two cities, to be held In
the office of M. D. Rcsenburg. attorney
for the Retail Merchants' Association
, The proposed new tariffs of the rail--

fighting them before that date. An effort
will be made to secure a reduction In the
new rates equal to the added cost of
freight delivery from the depot to the
store door. Chapln Brown, representing
the Chamber ot Commerce, and John B.
Daith, representing the Baltimore mer-
chants, will also be present at ,the meet--
lng.

rroai ei ltwm
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to be found.

Brussels Rngs, 9x12 Feet
Genuine Brussels not printed

and heavy weight Some en en
dealers pay more than .OU

Needless to remind you they areperfect For hard wear, they arefirm; easy to sweep. Seamless orseamed. Ill 50 ami J 13 00 values.
Brussels Rags, 6x9 Feet

for small rooms In flats. Touwon't forget this ale HA CCsoon
Seamless, heavy weight

firm, and In elexant designs. $8 50
values at a JJ 35 saving.
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You're Invited to
L'nter Our

Beauty Contest
Call and have a sitting. You

will be pleased with our high-cla-

work.
Your picture will be entered

in the beauty contest. Valuable
prizes to winners.

The Harvey Studio,
438 7th St. N. W.

LEADING
SUMMER

RESORTS
When writing: to hotels for rates,
reservations, or InformationklnUIr mention The Waihlaa-to-
Herald.

ATLANTIC CITY HOTELS.

LEXINGTON
i'arfflin Bnsf ..tV

8FAnoU8. lllioi "St,rrouEds . V
. rainn iff Mil tft v.. j

BlTliB fRnit Hofirar ? "" JT",U nJ

SSSPSLA - wuite' KmJl ball:
P.O. Box ST"""".BWKLrrmiUrt. Adt- e-

PAPL C HOSECntNt.

HOTEL NORWOOD

tr frcm LML JUOToTuT bST,nttit
J. HAMILTOV. I

UnTei DfWDn..i.nwAawRUUtirlaantn CtraMni Ate . nnr Bears ore minn- t- f.nUj, SI np wrest?. Bithkg tiom Hutl
. T DAVIS COLLIN3.

HOTEL DOLPHIN

HOTEL L NMORE ftg"
ferecial ntea for Stttember K & EASET.

HALCYON HALL
"" E. S. WA1SI1S

OCEAN STEAMSHIPS.

LOHDOW PARIS HAMBURG
Imteratnr Aug. 3) Sam ITe LincolnJK.i n Inz. 1L 3 1 ICTinsjlMnu spt 11

aeccixl raoin oolj.
u a" Hnunmct.illitnixua dincL

C7&. a. Itnnijltaola ana a. a. futons nil trcn
tw l2"t ,cot " ""Ho Broolljn. U

older Sallioti in tali Knice tron oci Hctclen

FROM BOSTON
Cleveland. Sept. IS I Cincinnati. Sept. 33trlnew ciranitr tflei nctiituuiIn oolb Sir! and aecond Cabins.

Gibraltar, Naples, 62,103
C7A1I itcamf n in loi mre tetir Irem NEWPIER. Sd it. Sontb lirooklju. Take am Eteerij.
SJS.IIsmburcdl 000 tons) Sept.lT.IO V.M".
N.S.MoIlkc (U.500 tons) Oct. 7, II 3i.

UM a UMJAUVtAX.
b. J.o t. 1. tliccr A sen. to. UbtU bta.ftm 111 Ulh r

JOHN W. H0LLYDAY DEAD.

Typhoid Krvcr 1'nlnl to Hnllivay
Mnll Otllelnl.

John W Holbd.ij. division superin-
tendent of the Ra'lwdy Mail Service, at
Boston, Ma. died 't that city Sunday
night from tjptiold fever, after an Illness
of two weeks. He leases a wife and one
daughter.

Mr. Hol!da) was well knonn In postal.
Presbterian church and Odd Fellows
circles during his stay In this city, from
1SSS to 1911 He recently became a mem-
ber 'of tho Masonic fraternity and was
prominently connected with the "Postal
Clerks' Mutual Benefit Association. Ha
won many lasting friends In the Post
Office Department

He was appointed a railway postal
clerk March t, 1S7S, and promoted as fol-
lows: To assistant superintendent Rail-
way Mall Service, chief clerk Railway
Mall Service, to chief clerk to the Second
Assistant Postmaster General, to divi
sion superintendent Railway Mall Serv--

vision.
He was trr 'erred to the head of tho

Boston (Mass.) division July 1. 1313. He
was sixty 3 ears old and a native of
Flndlay, Ohio.

South Dakota broke all previous records
for the production of gold, silver, mod
lead last year. j
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